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Objective:


To secure a position to dynamic growing and challenging organization where my work qualifications and experience could be utilized and where a career and future advancement is being offered.
PROFESSIONAL EXPERIENCE: 
June 2015 up to present
CHEF DE PARTIE
REAL MADRID CAFÉ JBR, 
JUNE 2014-MAY 2015
CHEF DE PARTIE

· To oversee the preparation ,cooking and presentation

· Set up station properly on time for each service period

· Give orders within their section as well reliably carry out orders handed down to them by the sous chef and Head chef.

· Enforcing strict health hygiene standards in the kitchen and troubleshooting any problems that may arise
· Monitoring portion and waste control.
VOGUE CAFÉ

Dubai Mall

May 2013 to May 2014

DEMI CHEF de PARTIE

· Relays orders to his station cooks and ensures each menu items is responsible for is prepared on time

· Oversee all preparation, cooking, and plates presentation

· Assist with cooking and preparation of all ingredients.

· Ensure that all health and food safety standards are practiced and he help troubleshoots in any kitchen issue that may arise.
MAGNOLIA BAKERY (BLOOMINGDALES)
Dubai Mall

Al tayer Group of Companies

Dubai, UAE
PASTRY CHEF (COMMI 1)
February 14 2010 –March 2013
· To work as directed on station of assignment under appropriate Chef de Partie.
· Set up station properly and on time for each service period

· Make sure all food is prepared by recipes designated by the or Chef de Partie

· Make sure quality and quantity meets our standard.

· Notify  Chef de Partie of any problems or complaints as when they arise 
· Be able to work in another area when needed and take part in cross training when directed.

· Be able to assist in same day preparation and advance preparation for another station as instructed by the supervisor 
CHOWKING
Batangas, Phillipines

2008 – 2010

KITHCHEN HELPER
· Assisting in basic food preparation

· Helping deliveries and stock

· Assisting with smooth running of the kitchen production areas

· Storing kitchen supplies

· Making sure that all kitchen equipment like food mixers, fridges, cookers are in good working conditions
· Reporting any fault equipment to the kitchen manager or chef in charge
Educational Background: 
Vocational Course
:TESDA LEMERY


 HRM


 6 MONTHS 
College
: University of Batangas

 Batangas ,Philippine


 Automotive Technology


 June 2004-March 2006
ON THE – JOB TRAINING
:Hyundai Philippines


 Lipa City,Philippines
 
Personal Details:
Age:


30 years old
Birthday:

January 02, 1987
I hereby certify that the above information is true and correct to the best of my knowledge and belief.
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